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Abstract
　The history of “Chick pea”, the earliest records indicate that “Chick pea” was 
first cultivated in Turkey, Hacilar district of Kayseri 7500 years ago. “Chick 
pea” spread from Hacilar to Mediterranean region in 4000 BC, and then to India 
in 2000 BC.  Even in ancient Rome it was a popular food to be eaten by all 
classes. We report that there is a transition on cooking methods from ancient 













　タンパク質 23%，総炭水化物 64%（デンプン 47%，可溶性糖 6%），脂質 5%，粗
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